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HOMEMAKERS '  CHAT  Thursday,  Dec.  15,  1938 

(FOR  BROADCAST  USE  ONLY) 

Subject:    NEWS  ABOUT  TURKEY  GRADING. 11    Information  from  the  Bureau  of  Agricultural 
Economics,  U.  S.  Department  of  Agriculture. 

— ooOoo- 

Today's  news  from  our  Washington  correspondent  is  about  turkeys.  Perhaps 
some  of  you  enjoyed  an  extra  good  turkey  this  past  Thanksgiving,  and  are  hoping  to 
match  it  for  the  Christmas  dinner  table.     The  chances  are  that  you  will  be  able  to 
so,     if  you  look  for  a  government  graded  turkey  in  the  market.    Our  correspondent 
says: 

"New  instructions  were  issued  this  fall  to  all  turkey  graders  under  the 
supervision  of  the  U.  S.  Bureau  of  Agricultural  Economics.    Eor  the  most  part  the 
Changes  tighten  up  the  requirements  for  each  classification,  making  it  a  little 
harder  for  Tom  Turkey  or  Madame  Hen  Turkey  to  'make'  the  higher  grades  in  which 
the  producer  would  like  to  place  his  birds. 

"You  know  the  three  most  important  factors  in  determining  the  grade  of  a 
dressed  turkey  are:   The  quantity  of  flesh  on  the  carcass  in  comparison  with  the 
inedible  portion;   the  quality  of  the  flesh,  and  the  appearance  of  the  bird.  All 
turkeys  fall  into  four  age  and  sex  groups-  young  hens  and  toms,  and  old  hens  and 
toms.     When  the  four  U.  S.  grades,  -  Special,  or  AA,  Prime,  or  A,  Choice,  or  B,  and 
Commercial,  or  C,  apply  to  each  of  the  age  and  sex  groups. 

"Producers  must  pack  birds  of  virtually  the  same  kind  in  any  box  or  barrel 
for  shipment.    Only  2  pounds  variation  per  bird  is  allowed  in  a  container  except  Jfor 
Cld  Toms  and  Commercials.     The  new  requirements  are  that  top  grades  must  be  even 
better  in  appearance  than  formerly-  imperfections  fewer  and  scarcely  noticeable. 

"This  year  more  birds  among  the  30  million  pounds  graded  annually  will  pro- 
bably be  tagged  individually  with  labels  of  different  colors  to  show  the  grade. 
The  tags  are  clipped  on  by  approved  metal  seals  that  cannot  be  removed  without  des- 
troying them.    Grade  C  turkeys  are  not  tagged  individually.     The  box  in  which  they 
are  packed  is  stamped  by  the  grader. 

"The  broader  and  thicker  the  breast,  the  more  meat  for  carving,  say  the  tur- 
key specialists.     Some  producers  on  the  West  Coast  have  succeeded  in  breeding  un- 
usually thick  meated,  broad  breasted  birds  which  command  a  good  market.     The  Bureau 
of  Animal  Industry  has  lately  been  working  with  considerable  success  on  a  smaller 
type  of  White  turkeys  with  compact  bodies  and  abundant  meat  on  the  breast.    f  f 
course  the  reason  for  breeding  smaller  turkeys  is  to  fit  smaller  ovens  and  smaller 
families . 

"Which  suggests  a  question  that  I  am  often  asked.    How  large  a  turkey  is  the 
best  buy?     It  all  depends  on  the  size  of  the  family  and  how  much  cold  turkey  is 
desired.    A  young  hen  turkey  begins  to  have  a  good  proportion  of  flesh  to  bone  and 
waste  between  9  and  11  pounds  dressed  weight  (but  not  drawn) .    Most  young  toms  are 
excellent  when  they  weigh  between  12  and  15  pounds.    Additional  pounds  then  mean 
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more  turkey  meat  for  a  larger  number  of  persons*" 

That's  all  of  our  Washington  letter,  but  it  has  stimulated  a  somewhat  fan- 
tastic train  of  thought,-  an  imaginary  conversation  among  the  dressed  turkeys  for 
sale  in  a  local  market.    They  are  hanging  by  their  feet  from  a  circular  rack, 
which  the  dealer  will  spin  round  as  he  shows  them. 

We'll  suppose  the  first  one  is  speaking:    He  says:     "I  don't  see  why  I  am 
on  this  rack.    You're  all  at  least  a  grade  below  me.    Now  I 'm  a  United  States 
Special-  or  Grade  double  A.    I'm  simply  tops  in  the  turkey  line.    I  refuse  to  as- 
sociate with  the  rest  of  you". 

What  makes  him  so  superior?"  whispers  one  of  the  nearby  turkeys.  Overhear- 
ing,  the  first  turkey  retorts: 

"Because  I'm  the  best  grade  that  comes.  I'm  young,  fine-grained,  soft-meat- 
ed;  my  breast  is  broad  and  full-fleshed,  with  lots  of  juicy  tender  meat  on  it,  and 
my  entire  carcass  is  fully  covered  with  fat.    I've  been  fully  bled,  extra  well- 
dressed,  and  I  haven't  a  pin-feathe*r  anywhere  on  me.    You  won't  find  any  flesh 
bruises,  either,  or  open  tears  or  sewn-up  skin.    I'll  admit  one  slight  skin  abra- 
sion on  my  back-  mobody's  perfect-  but  you  can  hardly  see  it.    My  breast-bone  is 
absolutely  straight, although  I  might  have  been  allowed  a  little  dent  of  an  eighth 
of  an  inch.     I've  no  broken  or  disjointed  wings  or  legs.    Furthermore,  I  was  dry- 
picked  and  dry-packed.    Now  do  you  see  why  I'm    a  Phi  Beta  Kappa  among  turkeys? 
U.  S.  Special,  or  Grade  AA-  that's  what  I  am.    And  I'm  going  to  adorn  a  Christmas 
wedding  dinner  party-  I  was  ordered  for  it." 

"Well, "  says  the  nest  turkey  on  the  rack,  "there  are  several  of  us  here  that 
will  be  just  as  good  eating  as  you  are,  even  if  we  don't  look  quite  as  fine.  We're 
called  U*  S.  Prime-  or  Grade  A.    And  we  won't  cost  the  housewife  quite  such  a  faicy 
price  as  a  U.  S.  Special.     I  guess  we  can't  help  it  if  we  were  handled  a  little 
carelessly  in  the  rush  of  getting  to  market.    You  won't  find  many  pin-feathers  on 
me,  and  my  only  bruises  and  discolorations  are  out  of  sight,  not  on  my  breast. 

"This  plump  little  lady  next  to  me  would  be  perfect  but  for  a  quarter  inch 
dent  in  her  breast  bone,  where  she  rested  so  much  on  the  roost.    And  that  one  over 
there  had  to  have  a  little  sewing  done  where  her  crop  was  removed.    She  hasn't  any 
torn  skin,  though." 

"What  about  us?"  ask  several  birds  on  the  far  side  of  the  raoki     "Will  any- 
body buy  us  with  this  Grade  B  government  tag  on  us?" 

"Yes,  indeed,"  answers  the  U.  S.  Prime  turkey  who  spoke  before.     "We  heard 
the  dealer  say  that  he  had  a  good  demand  for  turkeys  that  could  be  sold  for  a  bit 
less  than  he  charges  for  us  'Grade  A'  birds.    So  he  bought  a  box  of  each.  And 
really,  I  can  see  very  little  difference  between  us,"  she  adds  charitably.  "Youlre 
a  little  thinner,  and  that  slight  crook  in  your  breast-bone  will  make  it  harder  to 
carve  you,  but  I'm  sure  your  meat  will  be  tender  and  sweet  eating.    Maybe  you  had 
too  many  pin-feathers  and  your  bruises  showed  too  much.    But  the  grader  called  you 
'U.S.  Choice'  or  Grade  B.     That's  encouraging." 

The  first  turkey  has  something  to  say.  "At  any  rate,  there  are'nt  any  U.  S. 
Commercials,  or  Grade  C,  here". 
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MNo,  "because  this  dealer  has  "built  up  a  steady  retail  demand  for  Grade  A 
and  Grade  B  turkeys.     The  U.  S.  Commercials  are  handled  "by  other  dealers.  However, 
very  poor,  turkeys  are  not  admitted  to  any  U.  S.  grades,  so  if  a  turkey  wears  a 
grade  tag  he  or  she  has  had  to  "be  good  enough  to  pass  all  requirements  set  up  "by 
those  who  know  good  turkeys. 

Well,  we'll  leave  our  imaginary  conversation  at  this  point,  but    we  can 
"buy  our  Christmas  turkey  with  confidence  in  the  light  of  what  has  been  said. 


